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[57] ABSTRACT

A simulated milk product is prepared by a process in-
volving forming a mixture of sweet whey and isolated
vegetable protein, adjusting the pH of the mixture and
subjecting the mixture to heating and vapor flash
treatment to remove objectionable flavors and odors.
A special vegetable oil or fat is added before or after
the vapor flash treatment. After the vapor flash treat-
ment and after fat addition, the pH is adjusted and the
mixture is subjected to severe homogenization.
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